MENU:o

Let’s start!

Fresh Oysters with homemade cocktail sauce

Half dozen 20, Dozen 36
Special offer on Mon and Tue only - Dozen for 24

Our favorite octopus

Griled baby octopus in tomato sauce with house spices 17
Octopus tempura with wasabi mayo 25

Grilled octopus with baby potato, garlic parsley oil 28
Grilled octopus with orange braised tomatoes 28

Octopus carpaccio with mint chili dressing 28

Tostadas

Catalan tomato bread 12

Escavilada Catalan roasted vegetables 16
Jamon with catalan tomato bread 17
Crab, avocado salsa and grapefruit 22

Dips$ serve with warm bread

Yeg Baked eggplant 10

Ysg Broceomole 10

Veg Spiced green olive tapanade 12

Yeg Romesco tomato, capsicum, almond 13
Salmon Pate 14
Extra bread 4
Mix & Match: any 3 dips at 30$ & 5 dips at 40$

House spiced baked salmon 22
Truffle beef tartare 24

Cold tapas

Gazpacho with parmesan mousse 16
Mixed spiced nuts of almond,

cashew and hazelnut 12

House marinated olives 12

Stuffed piquiilo with goat cheese,

white anchovies arbequina oil 15

Piquillo peppers with marinated anchovies 15
Cheese platter - Mahon, quesa con trafu,
goat cheese, quince jam 18

Cured meat plater - jamon serrano,
jamon bellota, salchicon, chorizo 24

Hot tapas

Jamon truffle croquette 15

CAVA 2 Spanish sparkling wine

made in the same way as champagne. gls/btl
Semi Sec Duc De Foix 7,5/ 36

Brut Moli De Foc 7/ 35

Brut Nature Moli De Foc 7,5/ 36

Brut Duc De Foix 14 months 8 / 38

Brut Nature Duc De Foix 14 months 8.5/ 40

Brut Reserva Duc De Foix 24 months 8.5/ 40

Brut Rosado Moli De Foc 8.5/ 38

Brut Ecologica Terra Terrae 14 months 8/ 38
Reserva Rosado Duc De Foix 24 months 8.5/ 40
Brut Reserva Ecologica Terra Terrae 9/ 42

Brut Nature Reserva Duc De Foix no sugar 9.5/ 46
Reserva Especial Duc de Foix 10.5/ 52

Gran Reserva Agusti Torello Cripta 2011 190

Spanish wine selection

By bottle

WHITE

Ontanon Tempranillo Blanco 2019 59
Tempranillo Bianco — Rioja

Rafael Ganizares Blanco 2021 69
Sauvignon Blanc - Alicante

Dominio De La Abadesa Blanco 2020 75
Verdejo — Barrel Aged, Vegan — Rueda
Tarima Mediterraneo 2021

Moscatel, Merseguera — Semi Sweet — Alicante

ROSE

Albarroble Rosado 2021 59
Syrah — Aimansa

RED

Real De Leston Crianza 2017 78
Tempranillo — Rioja Alta

Taron Reserva 2011 84

Tempranillo, Mazuslo — Rioja Alta
Alicante Bouchet 2018 88
Monastrell, Alicante Bouschet — Alicante
Taron Cepas Centenarias 2016 99
Tempranillo, Mazuelo — Rioja Alta

Triga 2017 108

Monastrell, Cabernet Sauvignon — Aimansa

Queiron Ensaycs Capitales N°3 148
Tempranillo - Quel, Rioja

Beer

Draft half pint / pint
San Miguel Lager 7 /12
Paulaner Weissbier 8 /14
Guinness Stout pint 12

By glass

WHITE

Canforrales Nature Blanco 2019 14
Sauv. Blanc, Viognier - Organic,

Vegan - Castilla, Spain

Dominio De La Abadesa Blanco 2020 16
Verdsjo — Barrel Aged, Vegan — Rueda, Spain

Canforrales Nature Tinto 2019 14
Tempranillo, Syrah — Organic,

Vegan - Castilla, Spain

Ontanon Crianza Ecologioco 2018 15
Tempranillo — Organic — Rioja, Spain

Capricho Do Rei Syrah Tinto 2019 15
Syrah - Lisboa, Portugal

By bottle 330mi

Estrella Galicia 12
Little Creatures IPA 14

Grilled padron peppers 15
Yeg Grilled broccolini 15
Yoy Grilled brussel sprouts with truffle cream 16

CAVA tasting set 1/3 glass

8 kinds 24

Hot&Cold drinks. Non alcoholic.

BAR*CELONA

cava&tapas bar

"l am not _hungry"_- truffle fries 16 ! OUR HOME MADE SIGNATURE TEA COFFEE 7
Grouper fish mediterrenean style 13 4 kinds 12 Orange green tea with fruits 10 Espresso, americano,
Slow c?oked pressed pork belly 19 Forest beries lime sage tea 10 capuccino, latte, flat white
Albondigas meatball 20 Add on almond milk 1$
Grilled beef tongue with hourseradish sauce 22
8 Steak tenderloin with broccolini and romesco 24 CODRI/VA, sweets TEA 6 AIESD .
5 Braised beef cheeks with coffee veal jus 25 “‘l 6:%, Earl grey tea, green mint tea, Apple, cranberry, orange, lime
= Brased beef with fregola and pammesan mousse 26 A\ Lemon sorbet 12 chamomile tea STILL MINERAL WATER
3 Langoustine mediterrencan style 28 $’ Every dining S, g::rézzg;‘;:as';ﬁ:?;ame' San Felicia 0,75L btl $7,5
Pl o o i -
g Sharing platter ¥ grose b r5' friends\S  Basque bumnt cheesecake 15 SOFT DRINKS 5 MOCKTAILS 10
= PG ol —— buisn erent =_=| Chocolate mousse ganache Sprite, coke, coke lights, ginger ale, Virgin Sangria
P P s quesa €ss cards with blackcurrant compote soda water Ice yuzu green tea
5 con trafu, goat cheese, quince jam 30 get 1 FREE ’

- : almond crumbles 18 Mediterranean tonic 7 Virgin mojito
Cured meat plater - jamon serrano, jamon
bellota, salchicon, chorizo 36

Dip set of 3 for 308, for 5 dips - 40$

BOTTLE
of CAVA

bar.celona.sixbatteryroad

@ www.bar.celona.sg
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COCKTAIL

Gin tonic & friends
We created 4 flavors for gin tonic fans.

Spanish splash 15
Spanish wine infused.

Espresso tonic 15

Boosting and relaxing.

Gin Suze tonic 15

Brutal drink with elderflower

and Suze bitter liquer.

Gin Wild Berry 15

When you need in party and berries.

M‘\x&mqtcst‘]‘ e
Create you gin
Choosé toruc o
E\derﬂower ot Meditarra :

se oin - Tanqueray
onee or Hendr‘\ck‘s 15%

-

Beer & friends

Unique mix of beer and other flavours.

Warning: You are at risk do not drink pure beer anymore!
Clara classic 14

Classic spanish beer with lemon juice.

Butter beer 15
Real magic drink inspired by Harry Potter.

Yuzu clara 15
Light, but slightly bitter with aperol and yuzu taste.
Venetian mull 15

Very rich taste: ginger, blackcurrant, artichoke.
Mechelaga 15

Spicedt tomato starter with beer.

s S—

Martini & friends

No ice cocktails with bold flavors.

Crystal flower 15

Japanese spirit and St Germain.

Overseas 15

Gin, vermouth and sea breeze mist.

Japanese spring 15

Japanese spirif, cream de violet and citrus.
Martines SG 15

Lemongrass infused vermouth, gin and angostura.

CAVA & friends

our signature sparkling CAVA.
Spicy spritz 14

Ginger&spices, cava.

Iron flute 15

Peach, violet, maraschino, cava.

Drunk rabbit 15

Peach, carrot, cava.

French kiss of convenience 16
Fruits, berries, vermouth, cava.

Light, bubbly and refreshy with

Old friends.

Our favorite CAVA cocktails.

Cavaijito 15

Our signature cocktail. We have married favourite
Mojito and the best Cava. Tadam! We get Cavajito.
Lychee Rose Bouqguet 15

Quile tipsy cockiail with vodka. Lychee taste and
rose aroma. Must try after long working day.

Aperol Sprits 15

A bit more adult then soda but still sweet and friendly.
Orange and rhubarb flavored cava cocktail.

Bellini Classic 15

One of the most popular sparkling cocktail and

the perfect way to make you favorite cava a little peachy.

French75 15

Refreshing citrusy bubbly gin cocktail. Perfect
for everyday party. Strong drink in a sparkling dress.

BAR*CELONA

cava&tapas bar

Raffles truffles place 17 Boris & Natasha 17
Rum, vermouth and artichoke bitter. Campari, berries, cucumber and cava.
Aviation classic 17 Cynar spritz 18 L-
Gin based cocktail. Recipe of 1916. Balance Artichoke fiquor, spices, cava. Iq uor
of sweet and sour. Violet liqueur gives
the cocktail the color of overcast sky. Whiskey Gin
Lagavulin 8 years 15 Tanqueray 12
Red Label 12 Hendricks 14
w0 = - = -
e Negroni & Friends Wine & friends Aviation 15
3 When_ you LOVE Negrgni._ All love Saqgria but we went Brandy Rum
S Our signature negroni twists. ahead a_rnd l()troduce_ you Napoleon 10 Bacardi blanca 14
g First drop 17 Cocktails with the wine as a base. Armenian Ararat 5 years 12 Captain Morgan black 15
E Spanish Negroni 17 White light ia15
o ght sangria .
< White negroni classic twist 17 Basil Strawberry 15 Vodka Tequilla Jose guervo 12
& Last drop 17 ipsie Honn e an i Smirnoff vodka 12 Martini extra dry 13
Crey goose vodka 14 Femet branca liquor 15

bar.celona.sixbatteryroad B barcelona.sixbatteryroad @ www.bar.celona.sg



